jonah crab cucumber, green manago, coriander

beet walnuts, blue cheese, watercress, sherry vinaigrette
salsify quince, country ham, hazelnut

ravioli oyster mushroom, celery root, goat cheese

maitake steel cut oats, sea greens, yeast

wahoo asparagus, hen yolk, fines herbs, caper
sweetbreads black kale, sunchoke, bacon
foie gras ruby beets, blood orange, fennel

pork belly red cape beans, chimichurri, cocoa

chicken smoked grits, leeks, dandelion greens
lobster black forbidden rice, coconut, madras curry
sturgeon jerusalem artichokes, maroon carrot, fennel
lamb cauliflower, chick pea, golden raisin

pork potatoes, baby turnips, hickory smoke

banana black sesame, coconut, pineapple
chocolate marshmallow, caramel, peanut
apple cinnamon, rosemary, almond

parsnip walnut, cream cheese, caramel

four course menu | 80 cheese course | 12



